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Beef Burgundy 
2 lbs sirloin tip or round roast, cut into 1 
1/2 by 1/2-inch strips 
2 T butter or margarine, melted 
2 T sherry 
1 lb small whole mushrooms (or large 
sliced) 
3 T flour 
1 1/2 c beef broth or 1 can (I0 1/2 oz) 
consomme 
1c red Burgundy wine 
1 t minced garlic 
1/4 t basil 
1/4 t crumbled bay leaves 
1/8 t ground pepper 
1 lb small white onions, peeled or 1 1 Ib 
jar small onions, drained 
1 package (8 oz) noodles, cooked and 
buttered 
1 tablespoon fresh minced parsley 


Saute beef in butter or margarine to 
brown evenly. Reduce heat, add sherry 
and mushrooms and cook for 5 to 7 min- 
utes. Remove beef and mushrooms with a 
slotted spoon and set aside. Blend flour 
into meat drippings. Gradually add beef 
broth, wine and seasonings. Cook over 
low heat, stirring constantly, until thick- 
ened. Return meat to sauce and add 
onions (if fresh). Continue cooking over 
low heat for 1 1/2 hours or until meat is 
tender. Add mushrooms and onions (if in 
jar). Cook 5 minutes more. Spoon over 
cooked noodles and sprinkle with pars- 
ley. (Serves 6.) 


